Abstract Effects of heating conditions and seed roasting on the lipid oxidation and antioxidants of perilla seeds were studied. Perilla seeds, that were unroasted or roasted at 180 o C for 20 min, were ground and heated over steam at 100 o C/ 1 atm or at 135 o C/2 atm. Lipid oxidation was evaluated by peroxide value, conjugated dienoic acids contents, and fatty acid composition. Tocopherols and polyphenols were also determined. Lipid oxidation of perilla seeds was higher during heating at 135 o C/2 atm than at 100 o C/1 atm, and the oxidation rate was lower in unroasted seeds than in roasted seeds. Degradation of tocopherols and polyphenols in perilla seeds during heating was faster under high pressure and temperature, and was decreased by seed roasting. Contribution of polyphenols to the oxidative stability of perilla seeds during heating was higher than that of tocopherols, suggesting polyphenols and seed roasting as important factors in lipid oxidation of perilla seeds. 
들깨의 토코페롤 함량은 고속액체크로마토그래피법(High performance liquid chromatography, HPLC)을 사용하여 구하였다 (13 Content ratio of unsaturated fatty acids to saturated fatty acids
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Different superscript means significant differences between unroasted seeds and roasted seeds by t-test at α=5%. Different superscript means significant differences among values of each treatment with respect to steaming time by Duncan's multiple range test at α=5%.
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Retention (%) based on the content of zero min Table 4 . Regression analysis between total tocopherol retention (%) and time during steaming of perilla seeds at 100 or 135 Peroxide values (meq/kg)=a×tocopherol/polyphenols contents (mg/ kg)+b, r=correlation coefficient
